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Subject:  "NEWS  NOTES  FROM  WASHINGTON.  "  Items  of  interest  to  women,  from  the 
United  States  Department  of  Agriculture. 
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Sorae  time  ago,   the  leader  in  charge  of  a  group  of  women  studying  grades, 
standards,  and  labels  that  help  consumers  in  buying  food  and  clothing,  asked  me 
whether  there  are  any  grades  or  standards  that  help  homemakers  in  buying  such 
articles  as  gloves  and  hose,  cotton  fabrics,  and  household  textiles.' 

I  forwarded  the  letter  to  our  Washington  correspondent,  who  referred  it 
to  the  federal  Bureau  of  Home  Economics. 

"I  found  out,"  writes  out  Washington  friend,   "that  the  Bureau  has  issued 
a  report  summing  up  the  situation.     It  says  that  almost  no  quality  grades  or 
standards  relating  to  fabrics  or  clothing  exist  today.     The  labels  used  on 
reaiy-to-wear  clothing  give  the  consumer  practically  no  information  as  to  the 
^■position  or  quality  of  the  fabric,  or  the  quality  of  workmanship  used  in  the 
!  construction  of  the  garment. 

"However,  commercial  agencies  are  working  on  grades  or  specifications  for 
fait    tlC;eS  as  gloves  and  hosiery,  and  there  are  a  few  useful  labels  for  cotton 
F,°Tr.e? a?ple'  raany  cott0n  fabrics  carry  labels  guaranteeing  color  fast^" 
tin  V*6     !  61        (sPelled  N-a-f-a-1)  -  issued  by  the  National  Associa- . 

Z  tJ  IT I  °f  TeXtUe  Pabrics>  specifies  that  the  fabric  has  been  tested, 
Z  Ml T~  t0.COnform  t0  standards  for  fastness  to  light  and  washing,  established 
lib*?!  a'S0ciatl0n'    Before  consumers  may  see  faets  about  shrinkage  on 

tions!       W°Ven  C°tt0n  ^  g0°dS*     The  industry  is  working  on  such  specifica- 
tion* thAS  *or  sheets  and  Pillowcases  —  some  firms  are  publishing  a  few  facts 
SDecifiof*         Vhey  Sel1,  and  0ne  or  two  manufacturers  are  giving  the  .ompletA 
the  awf.iV    th6ir  Product  on  the  s^eet  label  or  package.     However,  most  of  ! 
o-oa«i^nS°^  at  retaU  are  lateled  only  with  size  and  torn  length,  and 
fj^naiijr  the  tnread  count.     Many  terms  used,  on  sheet  labels,  such  as  'pure 
used  W  7Z*     rsts'  ~~  and  'percale'  —  are  not  strictly  defined,  and  are 
°yamerent  members  of  the  industry  to  mean  different  things." 

informati!  ^ 'S         Wh&t  the  industry  is  doing  about  grades  and  standards 

touted  rn         consumers.     Quoting  our  correspondent:     "The  silk  industry  has 
substan.cTe!v,Pr0Vldln?  thaf:  any  fabric  containing  more  than  10  percent  of 
ahan  »t\ 0tfr.than  silk  (except  black,  which  shall  not  exceed*15  percent) 
ihalir^  r  j^^i^  ^  silk  unless  the  word  'weighted'   is  also  used,  and 

— £.  oe  designated  as  'pure  dye'.     The  International  Silk  Guild  has  adopted 
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an  'All  Pure  Silk'  identification  mark,   issued  in  tags,  labels,  and  transfer 
forms,  for  use  on  silk  fabrics  containing  less  than  10  percent  of  substances 
other  than  silk,  and  on  black  silk  fabrics  containing  less  than  IJ2  percent  of 
substances  other  than  silk.  " 

Concerning  wool  fabrics,  our  correspondent  says;     "No  grades  or  labels 
of  direct  use  to  the  consumer  exist  in  the  wool  industry."    Next  --  bed  blankets: 
"Blankets  are  not  sold  by  grade,  and  most  of  the  labels  found  on  them  in  the 
retail  market  give  very  little  information." 

And  in  conclusion,  our  correspondent  suggests  that  perhaps  teachers  of 
home  economics,  or  leaders  in  charge  of  groups  studying  consumer  buying  problems, 
will  be  interested  in  a  technical  leaflet,  published  by  the  Bureau  of  Home 
Economics,  entitled  "Present  Guides  for  Household  Buying."     It  is  for  sale  by 
the  Superintendent  of  Documents,  Washington,  D.   C.  ,  price  five  cents. 

Concerning  this  publication  our  correspondent  writes:     "Remember  that  it 
is  not_  a  popular  publication  —  but  rather  for  the  use  of  teachers  who  need 
reference  material." 


Now  it  gives  me  great  pleasure  to  announce  a  return  engagement  of  a 
recipe  we  found  so  popular  last  year  —  Peanut  Butter  Cup  Cakes.     Children  are 
very  fond  of  these  delicious  cakes.     So  are  grown-ups.   .   .   .     I'll  read  the 
recipe  slowly: 

First,  cream  together  the  fat ,  peanut  butter,  and  sugar .     I'll  tell  you 
how  much  of  each  —  fat  (butter  or  other  fat),  one-half  cup;  peanut  butter, 
one-half  cup;  and  sugar ,  one  cup.     Is  that  clear?     I'll  repeat  it:  Cream 
together  one-half  cup  butter  or  other  fat,  one-half  cup  peanut  butter,  and  one 
cup  sugar.    Then  add  the  beaten  eggs  —  two  beaten  eggs. 

Next,  add  the  sifted  dry  ingredients  and  the  milk,  alternately.     The  dry 
Ingredients  are  flour,  baking  powder,  and  salt.     I'll  tell  you  how  much  of  each  — 
•lour,  three  cups;  baking  powder ,  four  teaspoons;  salt,  one-half  teaspoon.  Sift 

these  dry  ingredients  together,  and  add  them  to  the  mixture,  alternately  with 
the  milk  —  one  cup  of  milk.     Then  add  the  vanilla  —  one  teaspoon  of  vanilla. 

Now  your  mixture  is  ready  for  the  greased  muffin  tins.     Bake  in  a  moderate 
oven  for  about  twenty  minutes. 

Once  more,  I'll  give  you  the  recipe  for  Peanut  Butter  Cup  Cakes:  Cream 
together  one-half  cup  butter  or  other  fat,  one-half  cup  peanut  butter,  and  one 

sugar.    Add  two  beaten  eggs,  and  the  sifted  dry  ingredients,  alternately 
w-th  a  cup  of  milk.     (The  dry  ingredients  are  three  cups  of  sifted  flour,  four 
<easpoons  of  baking  powder,  and  one-half  teaspoon  salt.) 

Add  one  teaspoon  vanilla. 
*e  in  greased  muffin  tins,  in  a  moderate  oven,  for  about  twenty  minutes. 


